Bett, Cocker. says: 
=" “Youve never tasted anything 
» like my new CHIFFON Cakes!” 


“‘Here’s the biggest Cake News in 100 years! An amazing cake that’s 
as light and high-rising as an angel food, tastes as rich as butter cake, 
and is beginner-easy to make. Chiffon is unlike any cake you ever ate 
for delicacy, lightness, texture, crumb, crust and volume.” 


VARIATIONS ON THE CHIFFON CAKE THEME 


Follow the Chiffon Cake recipe on the back of the package and continue with these 
directions to get interesting Chiffon varieties: 

(Bake them in a 10-in. tube pan, 4-in. deep or an oblong pan, 9x13x2-in.) 
VANILLA CHIFFON CAKE... BIT O' WALNUT CHIFFON CAKE... 
Omit lemon rind. Omit lemon rind. After mixing, carefully 

and gently fold 1 cup very finely chopped. 
VANILLA AND walnuts into batter. (Black walnuts may 
ALMOND CHIFFON CAKE .. . 


A j . also be used; omit vanilla.) 
Omit lemon rind and use 1 tsp. vanilla 
and 1 tsp. almond extract. SPICE CHIFFON CAKE... q 
Omit vanilla and lemon rind. Add with 
dry ingredients 1 tsp. cinnamon, } tsp. 
each nutmeg, allspice, cloves, and 2 tbsp. 
caraway seed, if desired. 


Cocoa Chiifore Coke with tobrail seing 


You can make it in any of the pans mentioned under STEP 3 below. 
important: This recipe is for SOFTASILK (the Betty Crocker) Cake Flour only. Using 
any other flour risks a failure. 

Preheat oven (see pan sizes and corresponding temperatures below). Sift an ample amount of 
SOFTASILK Cake Flour onto a square of paper. 


ORANGE CHIFFON CAKE .. . 
Substitute 3 tbsp. orange rind for the 
lemon rind and omit vanilla. 


LARGE CAKE 
Makes 16 to 20 Servings 


SMALL CAKE 
Makes 8 to 10 Servings 


Stir until smooth. Cool: 


% cup boiling water 
Yo cup cocoa 


¥e cup (Ve cup plus 2 thsp.) boiling water 
Y4 cup cocoa 


STEP 1... Measure (level measurements) and Sift together into mixing bowl: 


1% cups sifted SOFTASILK (spoon lightly 
into cup, don’t pack) 


1% cups sugar 
3 tsp. baking powder 
1 tsp. salt 


Yq cup (% cup plus 2 tbsp.) sifted SOFT- 
ASILK (spoon lightly into cup, don't 
pack) 

7%, cup sugar 

1% tsp. baking powder 

Ya tsp. salt 


Make a well and add in order: 


Yq cup cooking (salad) oil such as Wes- 
son or Mazola 

7 unbeaten egg yolks (medium-sized) 

the cooled cocoa mixture 

1 tsp. vanilla 

VY, tsp. red food coloring, if desired 


Yq cup cooking (salad) oil such as Wes- 
son or Mazola 

4 unbeaten egg yolks (medium-sized) 

the cooled cocoa mixture 

VY, tsp. vanilla 

Ys tsp. red food coloring, if desired 


Beat with spoon until smooth, 


STEP 2... Measure into Jarge mixing bowl: 


1 cup egg whites (7 or 8) 
Yo tsp. cream of tartar 


V2 cup egg whites (4 whites) 
Ya tsp. cream of tartar 


Whip until whites form very stiff peaks. They should be much stiffer than for angel food 


or meringue. DO NOT UNDER BEAT. 


STEP 3... Pour egg yolk mixture gradually over whipped whites—gently fold with 
rubber scraper just until blended. DO NOT STIR! Pour into ungreased pan immediately. 


BAKE: 


10-in. tube, 4-in. deep— 
325°—55 min., then 
350°—10 to 15 min. 
9x13x2-in. oblong—350°—45 to 50 min. 


8x8x2-in. or 9x9x2-in. square— 
350°—30 to 35 min. 
5x10x3-in. loaf— 325°—50 to 55 min. 
9-in. tube, 334-in. deep— 
325°—50 to 55 min. 


... or until top springs back when /ightly touched. 


tube with spatula. Turn age over and 
hit edge sharply on table to loosen. 
Delicious uniced, or... 


TRY THIS HOBNAIL ICING, Place bowl 
in ice water, beat with rotary beater un- 
til consistency to spread (3 to 5 min- 
utes) 1 cup sifted confectioners’ sugar; 
2 or 3 egg yolks (or 1 small egg); 34 cu 

milk; 3 sq. unsweetened chocolate G 
0z.), melted; 1 tbsp. soft shortening; 4 
tsp. vanilia. To make hobnail pattern, 
press tip of teaspoon into icing and pull 
up and out. Makes enough for Large Cake 


ana generous amount for Small Cake. 


HELPFUL HINTS IN MAKING CHIFFON CAKES 


Preheating oven takes 10 to 20 min. 

Egg whites whip better when room 
temperature. Whip (just before using) 
with wire whip, rotary or electric beater. 
Egg whites are stiff enough when rubber 
scraper drawn through them leaves sharp 
groove. This takes about 3 to 5 min. on 


high speed of electric mixer. 

Pour egg yolk mixture in thin layers 
over the entire surface of whipped egg 
whites. {n folding, bring rubber scraper 
across botto;. ot bowl. Fold gently—rough 
handling forces out air and results in a 
lower cake. 


If you live at an altitude over 2500 feet, write to Betty Crocker, General Mills, Inc., Minne- 
apolis 1, Minnesota, for recipe adjustments. Specify Chiffon Cake recipe wanted. 


QUICK 


FLUFFY ORANGE ICING 

Cream 14% three-oz. pkg. cream cheese until 
light and fluffy. Gradually add 244 cups 
Sifted confectioners’ sugar. Beat well. Stir in 
grated vind cf 2 oranges (1% thsp.). If too 
thick, add a few drops of orange juice. 
Makes enough for Large Cake. For Small 
Cake, use half the amounts of ingredients. 


ICINGS 


BUTTER ICING 

Cream together 2 cups sifted confectioners’ 
sugar, ¥4 cup butter. Stir in 2 tbsp. cream, 1 
tsp. vanilla. Add additional cream if icing 
appears too thick. Makes enough for Large 
or Small Cake. For more generous icing for the 
Large Cake, double the amounts of ingredients. 


